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(54) Casing structure for encasing meat products. 

(s?) A stockinette member (3) is formed of closely 
knit or woven threads. A netting arrangement is 
integrally formed with the stockinette member. 
The netting arrangement may either be knit in 
with the stockinette member or the strands (5,7) 
of the netting arrangement may be laid in. 
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TECHNICAL FIELD 

The invention relates to a casing structure for encasing meat products. More specifically, the invention 
relates to such a casing structure which comprises a stockinette with an integrally formed netting arrangement. 

5 

BACKGROUND ART 

It is known in the meat encasing art to encase meat and poultry products, especially during the cooking 
and/or smoking process, such as hams, poultry and the like, in netting arrangements. Such netting arrange- 
to ments typically comprise a plurality of equally sized squares made of cotton or poly, and an elasticized strand 
material in the tubular form. The meat products are stuffed into the tubes such that the elasticized material is 
under tension, and the two ends of the tube of netting are then closed. 

Because the meat product is stuffed into the tube with the elasticized material under tension, the strands 
tend to push back into the meat product to form squared indentations on the outer surface of the meat product. 
15 The meat product bulges out between the strands on either side of the indentations giving a desirable "check- 
erboard" pattern on the surface. 

One of the problems in the art is that the product which bulges out between the strands can also bulge 
laterally whereby they will overlap, and cover, at least some of the strands. This makes it difficult to peel the. 
netting off the meat product, especially when the bulges on either side of the strand bulge towards each other. 
20 In the latter case, and taking into account the fact that the meat product contains binding materials, when 

the bulges on either side of a strand, bulging towards each other, physically contact each other, they can bind 
together so that it will be necessary to break the surface of the meat product at the binding points to peel the 
netting off the surface of the meat product. 

One solution to these problems is to use a collagen film in association with the netting arrangement. The 
25 collagen film underlies the netting and overlies the outer. surface of the meat product. The collagen film pro- 
vides some restrictions on the bulging meat as it will permit the underlying meat product to bulge only upwardly, 
but it will substantially prevent the meat product from bulging laterally, so that the elasticized strands forming 
the netting will not be covered by laterally spreading bulges, thereby preventing the binding of the meat product 
to the netting. The binding of the meat is to the collagen. The meat product is sold to the consumer with the 
30 collagen covering. In addition, the intervention of the collagen film will prevent the bulges from binding to each 
other. 

While the collagen film overcomes the above problems, it presents a different problem, namely, high costs. 
Collagen film, on a per unit basis, costs approximately four times as much as the netting arrangement so that 
the cost of casing meat products using a collagen film and netting arrangement combination is seriously in- 
35 creased. 

In addition, when the collagen film is used, air bubbles can form between the outer surface of the meat 
product and the collagen film. This causes an unattractive appearance in the meat product, especially when 
the meat product is cooked. 

To overcome the above problems, a stockinette has been devised which takes the place of a collagen film 

*0 in the above-described combination. The stockinette is a closely knit or closely woven tubular member knit or 
woven of threads comprising, for example, cotton, polyester, nylon or other suitable materials. Because the 
stockinette is knit or woven, it is stretchable and has openings. As it is closely knit or woven, the openings are 
very small. This finely knit stockinette acts to restrict the meat particles from penetrating through, thereby re- 
sisting the stockinette to be stuck to the meat product. However, the stockinette is porous enough to have the 

« benefit of allowing easy smoke penetration into the meat product. Additionally, the stockinette can be treated 
with various solutions (for example, liquid smoke, oils, acid solutions, etc.), or coated with a film (for example, 
cellulose), to further enhance the peelability. if required. Also with the stockinettes, air bubbles between the 
outer surface of the meat product and the stockinette are substantially eliminated. In addition, the cost of the 
stockinette per unit is substantially less than the cost of the collagen film. 

50 However, the stockinette and netting arrangement combination is still relatively expensive, and it also re- 

quires a two-step stuffing process, i.e., the meat product is first stuffed in the stockinette and then the meat 
product and stockinette are stuffed into the netting arrangement. 

DISCLOSURE OF THE INVENTION 

55 

It is therefore an object of the invention to provide a casing structure for encasing meat products which 
overcomes the disadvantages of prior art casing structures. ' 

It is a more specific object of the invention to provide such a casing structure which incorporates both the 
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netting arrangement function for appearance and the ability to be easily removed from the meat after cookino 

the casin9 " ucture comprises a stockinette 

The stockinette member is produced in tubular form 

The netting arrangement may be formed of elasticized strands or knitted or woven strands 
pr|s ,r, accordance w.th the invent there is provided a casing structure for en^ZZro^s, com- 

a stockinette member formed of closely knit or woven threads- and 
a netting arrangement integrally formed with said stockinette member. 

BRIEF DESCRIPTION OF DRAWINGS 

sooJ^^:^^ ^ 30 6Xaminati0n ° f ^ f ° IIOWing ^ with the 

FIGURE 2 IT^ ° ne f emb0diment of a casin 9 structure in accordance with the invention- 
F GURE 3 s I P 3 P ° r ; ,0n ° f R9Ure 1 lliUStratin9 3 Second embodiment of the invention- 

F GURE 4 s a h b '° Wn - upview of a P° rti °" <* Figure 1 showing the lateral strand in its rest position- 

FIGURE t I > t k Vie ! 33 F ' 9Ure 3 bUt Sh ° Win9 the ,ateral strand in »■ "stretched" posSn and 
FIGURE 5 .llustrates how the casing structure looks when stuffed with the meat product 

DESCRIPTION OF PREFERRED EMBODIMENTS 

strands 7 T h r s rnds W ; ^ ^ Strands 5 and e ua y spaces lateral 

fourth ,n rm { T^' ma ! StrandS ' the maChine is Set 50 that il knits three courses on high butt onl v and a 

to ne A e S d V T l L be ,nf i0US ' Spadn9 between both longitudinal and lateral strands would be varied accordino 
S ™^^:-~*° S — ~ <* <° a -arer description, and the SJj 

s^n^cf 9 IT '° Fi , 9Ure 2 ' accordance with a ^ther embodiment of the invention each of the later*, 
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certain amount of stretch is provided even if non-elastic material is used in the formation of the netting arrange- 
ment As seen in Figure 5, this versatility allows for a naturally shaped product to be formed, in which the center 
of the meat product has a larger diamet r than the ends. 

The finely knit stockinette is knit so that it stretches more than the integrally formed netting arrangement 
so that the meat will be forced to bulge outwardly between the lateral and longitudinal strands, when the casing 
structure is applied with pressure onto the meat product. 

The following is an example of how to construct the casing structure as illustrated in Figure 2 using arbitrary 
variables: 

Example: Using a 24 feed, 3 track jersey single knit machine consisting of 400 needles. 
Feed #1 feeds the heavy yarn (from which the square netting pattern will be formed). 

Feeds #2-24 feed the fine yarns (from which the tightly knit stockinette will be formed). 

A set of needles are selected at the positions that a longitudinal strand is desired. For example, if 25 evenly 
spaced longitudinal strands are desired, every 16th needle will be selected (440 / 25 = 16). We will call this 
needle set "A" (needle #1,16, 32, 48 ... 384). 

Needle set "A" will knit only on Feed #1. Needle set "A" will not knit on Feeds 2-24; i.e., welt stitch. However, 
all needles but set "A" will knit on Feeds 2-24. 

At Feed #1, in addition to needle set "A", additional needles can be selected to knit (alternatively can be 
laid in) the heavy yarn into stockinette 3, forming the lateral strands 7.- This is done to draw in more of the 
heavy yarn as is required depending on the size of the product required. This same heavy yarn is, of course, 
acting as both the longitudinal and lateral strands 5 and 7. 

This additional set of needles can, for example, consist of every third needle; (i.e., needle #4, 7, 10, 13 ...). 
Even though these needles are creating stitch loops 10 as seen in diagram #3, it is essential that when the 
meat product is stuffed firmly into the netting, the heavy yarn will be pulled tight causing these little loops to 
disappear (see diagram #4) so that the heavy yarn will be firmly pressed against the product. 

The finely knit stockinette 3 is intentionally sized larger (i.e., can be stretched more) than the integrally 
formed netting pattern to allow the meat to bulge through the large square openings while the net pattern ac- 
tually restricts the product, thereby being the determining factor "of the product size. 

The stockinette 3 would also be intentionally a size larger than the integrally formed netting pattern in the 
Figure 1 embodiment for the same reasons. 

The casing structure may be treated with a solution of liquid smoke, acid solution (e.g., vinegar) or oils 
etc. The casing structure may also be coated with a smoke permeable film, for example, cellulose. 

Although particular embodiments have been described, this was for the purpose of illustrating, but not lim- 
iting, the invention. Various modifications, which will come readily to the mind of one skilled in the art, are within 
the scope of the invention as defined in the appended claims. 

Claims 

1. A casing structure for encasing meat products, comprising; 

a stockinette member formed of closely knit or woven threads; and 
a netting arrangement integrally formed with said stockinette member. 

2. A casing structure as defined in claim 1 wherein the stockinette member has a relatively larger stretch 
capacity than the netting arrangement whereby to permit bulging in the spaces surrounded by the netting 
arrangement. 

3. A casing structure as defined in claim 2 wherein said stockinette member comprises a cylindrical member 
having a longitudinal direction and a lateral direction. 

4. A casing structure as defined in claim 3 wherein said netting arrangement comprises a plurality of equally 
spaced longitudinal strands extending in said longitudinal direction and a plurality of equally spaced lateral 
strands extending in said lateral direction. 

5. A casing structure as defined in claim 4 wherein said longitudinal and lateral strands are knit in with said 
stockinette member. 

6. A casing structure as def ined in claim 5 wherein said longitudinal and lateral strands are formed of the 
same material as said stockinette member. 
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7. A casing structure as defined in claim 4 wherein said longitudinal and lateral strands are laid 



in. 



8. A casing structure as defined in claim 7 wherein said longitudinal and lateral strands comprise elasticized 
material laid in under tension. 

9. A casing structure as defined in claim 4 wherein each said lateral strand comprises a plurality of loops, 
each of said loops extending in sad longitudinal direction. 

10. A casing structure as defined in claim 9 wherein each loop is interlaced with an adjacent preceding loop 
and an adjacent following loop; 

whereby to form a plurality of aligned interlaced loops; 

each longitudinal strand comprising one of said aligned interlaced loops. 

11. A casing structure as defined in any preceding claim treated with a liquid selected from liquid smoke, acid 
solution, oils. 



12. A casing structure as defined in any preceding claim coated with a smoke permeable 



film. 
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